
Post No 
Grease Signs 
Above the Sink

“Dry 
wipe” pots, 

pans, and dishware 
prior to Maintain a FOG 

trap maintenance log.

Clean 
interceptors 

routinely.

FOG Best Management 
Practices (BMPs)

Recycle waste 
cooking oil.

Reduce 
dishwashing water 

temperature to 140F 
for a  dishwasher or 

use a three sink 
system!


